Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


A241 . 3 
M342Rsm 
1954 


UNITED  STATES 

DEPARTMENT  OF  AGRICULTURE 
LIBRARY 


Rgservg 

BOOK  NUMBER  A241 . 3 

M342Rsm 

1954 


891025 

UNITED  STATES  DEPARTMENTS  AGRICULTURE 
^ U.5.  Agricultural Marketing  ^Service  , 

poultry  ^ivisioffr^  / 

r;  WasKingto®  -2$  <,  1 C> 

*X  r 

References 

on 

Smoking  Poultry, 

195>h  /Reva&e4) 

y *• 

HIGHLANDS , M0  So,  and  J.  »„  Burns 

191*1  Poultry  Smoking  Tests  Indicate  Successful  Methods,  IL  S,  Egg  and 

Poultry  Magoj  Volo  1*7*  No,  83  pp  = !*81*-4*86o 

SCHAI3LS,  Po  JCj  and  J0  Ac  Davidson 

19iil  Boning 5,  Curing 9 and  Smoking  Poultry  Meat*  Ua  S,  Egg  and  Poultry 

Mag.,  Volo  ii7.  No*  1*,  pp,  228-230,  255,  2p6, 

SMITH,  So  Y . 

191*6  The  18  Low  Down'5  on  Smoked  Turkey  with  Suggestions  for  Methods  of 

Preparation.,  Turkey  World,  November  191*6  3 ©p*  18,  73~76o 

SMITH,  So  Y c } Jo  Co  Scholes,  and  G»  0.  Hall 

191*8  Smoke -Flavored  Turkey  and  Poultry  Meats  * Reprint,  June  19i*8o 

Cornell  Extension  Bulletin  No.,  1*1*6,  College  of  Agriculture, 

’ Ithaca,  New  I ork , 

GRANT,  Go  A.,  and  H.  White 

19h9  Keeping  Quality  Enhanced  by  Curing  and  Smoking  Poultry 0 Food  Invest  , 

Ottawa,  Ont=,  Food  in  Canada  9i  li*-17o 

HEN RICKS ON,  R.  L„ 

1951  You  Can  Increase  Your  Retail  Sales  with  Delicious  Smoked  Turkey, 

Turkey  World,  Vol,  26,  No0  8,  pp,  11,  1* 8-1*5  = 

STADSIMAN,  It  J„ 

1951*  How  to  Smoke  Turkey c Turkey  World,  Volo  29,  So,  8,  August  1951*  = 


